Resistance of Spores of Bacillus subtilis var. niger Produced From Subcultures of Spores Surviving Hydrogen Peroxide Exposure 1.
The purpose of this work was to determine if the resistance of bacterial spores could be increased by subculturing spores that had survived exposure to hydrogen peroxide. Spores surviving exposure to 5% hydrogen peroxide held at 50 C were subcultured, allowed to sporulate and subsequently exposed to hydrogen peroxide as before. After 10 generations of subculturing, the resistance of the spores had not increased. It is concluded that, in food processes in which high concentrations of hydrogen peroxide are used to sterilize food processing equipment and food packaging materials, the development of a resistant spore population is unlikely.